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Chancos  arc... you  "buy  'em  once  or  twice  a  week.  ..and  cook  'em  every  day... 
but  do  you  know  eggs  inside  and  out?  Well. . .here ' s  a  little  quiz  that  may  give 
you  a  new  egg-fact  or  two.  It  was  prepared  "by  home  economists  of  the  U.  S.  De- 
partment of  Agriculture. 

Do  you  always  insist  on  large  eggs  because  you  think  they  are  a  better  buy? 
The  home  economists  say  it  depends  on  the  price.     Medium  eggs --averaging  21  ounces 
per  dozen — are  as  economical  as  large  eggs — averaging  2h  ounces  per  dozen — of  the 
same  grade — if  the  price  is  at  least  one -eighth cheaper.     And  small  eggs — averaging 
18  ounces  per  dozen--are  as  economical  as  large  eggs  if  the  price  is  at  least 
one -fourth  cheaper. 

Do  you  always  insist  on  the  same  color  shell — either  white  or  "brown — because 
you  think  one  color  has  more  food  value  than  the  other? 

Well  you  can  take  it  from  the  LoocL  specialists — the  color  of  shell  makes  no 
differences  whatever  in  the  food  value  or  quality  of  flavor  of  the  egg  inside. 

What's  the  tost  of  a  fresh  egg? 

A  high,  rounded  yolk  and  firm,  upstanding  white  are  signs  of  freshness.  As 
an  egg  loses  freshness,  the  yolk  is  flatter  and  the  white  is  more  watery. 

The  experts  say  you  can't  always  judge  freshness  "by  how  recently  the  egg 
was  laid.    If  a  newly  laid  egg  is  not  cooled  quickly  and  handled  oaref uJJLy, • • it 
may  lose  its  fresh  qualities  in  a  day  or  two.     On  the  other  hand. ..an  ogg  given 
the  right  care  and  storage  may  ke^-p  these  qualities  even  after  several  months. 
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Should  eggs  be  washed  before  storing  at  home? 

No.    Washing  removes  the  protective  film  or  bloom,  which  helps  keep  bacteria 
and  odors  from  getting  through  the  porous  shell.     Any  dirt  can  be  wiped  off  with 
a  dry,  rough  cloth. 

What  about  keeping  eggs  cold  in  home  storage? 

The  answer  here  is  yes.    Eggs  should  be  kept  at  a  temperature  between  32  an4 
degrees  Fahrenheit.    They  deteriorate  in  a  warm  place. 
What  about  the  food  value  of  an  egg? 

It  provides  protein  in  the  top  class  with  foods  like  meat  and  milk  for  build- 
ing and  repair  of  body  tissues. .. also  iron  for  red  blood  cells... and  phosphorous 
and  some  other  minerals.     And  you  get  vitamins  A  and  D  as  well  as  the  B  vitamins  — 
thiamine,  riboflavin  and  niacin — when  you  eat  eggs. 

Does  an  egg  yolk  with  an  orange  color  have  more  vitamin  A  than  the  yolk  that's 
a  pale  yellow? 

No.    Yellow  corn  and  green  feed  in  a  hen's  diet  are  good  sources  of  vitamin 
A  and  tend  to  result  in  deep  colored  yolks.    But  if  the  hen  does  not  get  these 
feeds  but  does  have  a  diet  rich  in  fish  liver  oil... her  eggs  with  pale  yellow 
yolks  will  have  just  as  much  or  more  vitamin  A. 

What's  the  difference — if  any — between  a  hard-boiled  egg  and  a  hard-cooked 

egg? 

It's  this.    An  egg  may  be  hard-cooked  without  boiling.    For  hard-cooked  eggs 
at  their  bust. .. simmer — don't  boil.     Simmer  from  25  to  30  minutes.     Cooking  at 
high  heat  toughens  the  egg  protein.     So  for  all  egg  dishes... use  low  to  moderate 
temperatures. 
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